II'

Jfe

PERFUMES  AND  THEIR PREPARATION.

95

especially for the. extraction from vegetable substances of
odors present, in considerable quantity, for instance, mace,
nutmeg, cloves, cinnamon, etc., or from bulky material as the
various flowers. For very expensive odors, smaller apparatuses
are often employed, the construction of which resembles that
of the ones described. For this purpose small glass appara-
tuses are very suitable; they are illustrated in Fig. 12.

The still, a retort A, consists of a spherical vessel with a
bottle neck t which is either closed with a cork or carries a
thermometer or glass tube, and with a lateral tube, the neck

FIG. 12.

of the retort, connected with the adapter r. The latter passes
into the condenser C. At the lower end of R is the bent
adapter v under which is placed the receptacle for the dis-
tillate. The tube C is closed with corks, at its lower end is
the ascending tube h, and at its upper end the descending tube
g. During the distillation cold water flows in through h
which cools the tube r and escapes at g. The tube C, as will
be readily understood, acts like the condenser in the larger
apparatuses above described. In order to prevent the break-
ing of the retort, it is not heated over a flame, but is set in a tin
vessel B filled with water. The comminuted vegetable mate-
rial is inserted with water through the up-turned neck of the
retort into the latter; the vessel B is filled with water which
Is raised to the boiling-point.